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ACUMEDIA  MANUFACTURERS,  INC.,  606,  655,  724. 

ADD  TESTING  &  RESEARCH,  INC.,  295. 

ADI,  INC.,  150. 

ALPHA  CHEM,  257,  454,  730. 

AMERICAN  SANITATION  INSTITUTE,  145. 

AMERICAN  TYPE  CULTURE  COLLECTION  (ATCC),  35,  345. 
AMPCO  METAL,  INC.,  PUMP  DIV.,  68. 

ASSOCIATED  MILK  PRODUCERS,  INC.,  (AMPI),  664. 

ATKINS  TECHNICAL,  INC.,  39,  1 4 1,  212,  281, 463, 556,  591, 596,  718. 
BERLON  INDUSTRIES,  549,  591. 

BRAUN  BRUSH  CO.,  387,  583. 

BREVIS  CORP.,  9,  141. 

BS  &  B  SAFETY  SYSTEMS,  97,  463,  509. 

CHEM  BIO  CONSULTANTS  &  LABORATORIES,  91. 

CLOROX,  409. 

COLUMBUS  INSTRUMENTS,  655,  743. 

CONSUMER  INFORMATION  CENTER,  51,  183. 

CURTIS  AND  TOMPKINS,  LTD.,  227,  482,  743. 

DECAGON  DEVICES,  INC.,  56’’. 

DIVERSEY  CORP.,  410,  767. 

DSI,  452. 

EASTERN  CROWN  CO.,  432. 

EATON  &  CO.,  INC.,  J.T.,  443,  558. 

EDUCATIONAL  TESTING  SERVICE,  inside  front  cover  (Issues  2,  10), 
inside  back  cover  (Issues  4,  7). 

EDUCATIONAL  FOUNDATION  OF  THE  NATIONAL  RESTAURANT 
ASSN.,  THE,  II,  97,  261,  346,  441,  558,  676,  714. 

FOOD  AND  DAIRY  QUALITY  MANAGEMENT,  INC.,  205,  449,  542, 
757. 

FOOD  INDUSTRY  INSTITUTE,  THE  MICHIGAN  STATE  UNIVER¬ 
SITY,  211,  278,  355. 

FOSS  FOOD  TECHNOLOGY  CORP.,  259,  267,  461. 

FULLER  CO.,  H.B.,  MONARCH  DIV.,  255,  422,  601. 

GO-JO  INDUSTRIES,  post  card  insert,  (Issues  I,  2,  3,  4,  5),  I,  185. 
GRID  SYSTEMS,  710. 

INTEGRATED  BIOSOLUTIONS,  INC.  post  card  insert  (Issue  8). 
INTERNATIONAL  EXPOSITION  OF  FOOD  PROCESSORS 
(NFP&MSA),  inside  back  cover  (Issue  12). 

JL  ANALYTICAL,  283. 

KIRKEGAARD  AND  PERRY  LABORATORIES,  INC.,  14,  217,  380. 
KLENZADE  DIVISION,  ECOLAB,  INC.,  post  card  insert  (Issue  7). 
LAKE  PROCESS  SYTEMS,  INC.,  545. 

LEADING  EDGE,  INC.,  25. 

LIQUID  SAMPLING  SYSTEMS,  466,  532,  741. 

MAAG  AGROCHEMICALS,  INC.,  443,  547,  753. 

MANITOBA  RESEARCH  COUNCIL,  406,  488,  668. 

MARCOR  DEVELOPMENT  CORPORATION,  195,  459,  591. 
MARICOPA  COUNTY  (ARIZONA),  654. 

MCGLAUGHLIN  OIL  CO.,  71,212,  343,  515,  596,  733. 

MICROSYS,  INC.,  366,  454. 

MILLIPORE  CORP.,  21 1,  281,  466,  558. 

MINNESOTA  VALLEY  TESTING  LABORATORIES.  INC.,  19, 68, 16I, 
193,  272,  462,  503,  702,  747. 

MOJONNIER,  INC.,  ALBERT,  39,  63, 145,  227,  283,  366, 461,  506,  555, 
612,  654. 

NASCO,  30. 

NATIONAL  SANITATION  FOUNDATION  (NSF),  53.  191,  661. 
NATURAL  AID  PRODUCTS,  751. 

NELSON-JAMESON,  INC.,  33, 8 1 , 1 7 1 , 232, 275, 35 1 , 462, 5 1 7, 545, 623, 
700,  735. 

NIAGARA  BLOWER  COMPANY,  56,  538. 

NORTHLAND  FOOD  LABORATORY,  INC.,  71,212, 463, 565, 655, 7 1 8, 
747,  753. 

ORGANON  TEKNIKA,  inside  back  cover  (Issue  1 ),  196,  inside  front  cover 
(Issue  6),  414. 

PALL  ULTRAFINE  FILTRATION  CO.,  post  card  insert  (Issue  9). 
PENBERTHY,  INC.,  206,  457,  721. 

PENICILLIN  ASSAYS,  INC.,  back  cover  (Issues  I,  2,  3,  4,  5,  6,  7,  8,  9, 

10,  11,  12). 

PEST  CONTROL  MAGAZINE.  549. 

PROSSER/ENPO  INDUSTRIES,  222,  345,  418,  519,  596,  734. 

R  &  D  LABORATORY,  549,  704,  734. 

REELCRAFT  INDUSTRIES,  INC.,  220,  451. 

RID-A-BIRD,  INC.,  726. 

RIO  LINDA  CHEMICAL  CO.,  inside  front  cover  (Issues  4,7),  569. 


SANI-MATIC  SYSTEMS,  DIV.  OF  DEC  INTERNATIONAL,  INC.,  33, 
211,  466,  488. 

SANISAFE  AND  ASSOCIATES,  INC.,  83,  455,  625. 

SERIM  RESEARCH  CORP.,  35,  355,  443. 

SETRA  SYSTEMS,  INC.,  93. 

SILLIKER  LABORATORIES,  INC.,  454. 

SMITH  LABORATORY  SERVICE  LTD.,  223.  557. 

SMITHKLINE  ANIMAL  HEALTH  PRODUCTS,  inside  front  cover  (Is¬ 
sues  1,  3,  5,  9,  11),  411. 

SPARTA  BRUSH  COMPANY,  55,  187,  419. 

STAINLESS  STEEL  FABRICATING,  640. 

SUMMIT  LABORATORY  SUPPLY,  257,  461. 

T  &  S  BRASS  AND  BRONZE  WORKS,  INC.,  17.  259,  418,  497,  609, 
734. 

TEKMAR  COMPANY,  4,  435,  587. 

UNIPATH  CO.,  OXOID  DIV.,  (FORMERLY  OXOID  U.S.A.).  193,  425, 
inside  front  cover  (Issue  10). 

WEST  AGRO,  ALFA  LAVAL  GROUP,  537. 

WINSTON  LABORATORY,  INC.,  452. 

WOODRELD  HILTON  &  TOWERS,  inside  back  cover  (Issues  5, 6),  464. 
WOODSTREAM  CORP.,  358. 


BUSINESS  EXCHANGE 

AGRITECH,  INC.,  47,  253,  480,  759. 

ARAMCO,  761. 

B  &  J  REPAIR  SERVICE,  404,  533,  641. 

BAR  BEL  FABRICATING  COMPANY,  INC.,  478,  533. 

BCN  RESEARCH  LABORATORY,  48,  115,  177,  252,  480. 

BENTLEY  INSTRUMENTS,  47.  114,  176,  251,  307,  403,  479,  533,  578, 

641,  703,  759. 

BIANCO  AND  ASSOCIATES,  L.J.,  47,  1 14,  176,  252,  308,  404.  480,  534, 
579,  642,  704,  759. 

BLAWKHAWK  TECHNICAL  COLLEGE,  116. 

BUCHHOLZ  ASSOCIATE.''.,  254. 

CAPITOL  VIAL,  INC.,  252,  479,  641,  759. 

CROMBIE  CO.,  THE,  47,  1 14,  176,  251,  307,  403,  478.  533,  578,  641,703. 
759. 

DCI,  INC.,  47,  114,  251,  307,  403,  478,  578,  703. 

DQCI  SERVICES,  INC.,  48,  1 15,  176,  252,  307,  403,  479,  534,  579,  642, 
703,  759. 

DUNHILL  OF  S.E.  FT.  WORTH,  47, 1 16, 177, 254, 307, 404, 480, 533, 578, 

642,  704,  760. 

EC  INDUSTRIES,  INC.  (ECl),  115,  253,  480,  534,  579,  704. 

EISCHEN  ENTERPRISES.  INC.,  47,  176,  307,  478,  578,  703. 
ENVIRONMENTAL  SYSTEMS  SERVICE  LTD.,  1 15,  177,  252,  308,  404, 
479,  579,  641,  704. 

FOOD  AND  DRUG  PROFESSIONALS,  INC.,  254,  480,  760 
GREAT  LAKES  SCIENTIRC,  INC.,  253. 

HERITAGE  EQUIPMENT  CO..  114,  251,  403.  533,  641,  759. 

INGMAN  LABORATORY.  INC.,  177,  253,  308,  403.  479,  .S34,  580,  641, 
703,  759. 

LAUCKS  TESTING  LABORATORY,  INC.,  533. 

LOS  ALAMOS  DIAGNOSTICS,  534. 

M  &  W  PROTECTIVE  COATING  CO.,  1 15.  252,  479,  704,  760. 
MARICOPA  COUNTY  (ARIZONA).  704. 

MEDIQUIP,  INC.,  176,  251,  478. 

MICHELSON  LABORATORY,  INC.,  579. 

MICROBAC  ANALTICAL  TESTING  LABORATORY,  479,  704,  760. 
MIDWEST  FOOD  SUPPLY  CO..  47, 1 14, 176. 251, 307, 403, 478, 533, 578. 
641,  703,  759. 

NATIONAL  FOOD  LABORATORY,  THE,  177,  580. 

NORTHLAND  FOOD  LABORATORY,  253. 

OHIO  STATE  UNIVERSITY.  THE,  642. 

SCI-TEK  LABORATORY,  480. 

SEARCH  NORTHWEST  ASSCX:iATES,  759. 

SPECIAL  PRODUCTS,  INC.,  251,  578. 

SPECTRCXTHROM.  LTD.,  48,  253. 

TECHNICAL  PROFESSIONAL  RESUMES  LTD.,  578. 

THAYER  AND  ASSOCIATES,  DENNIS,  47,  114.  176,  252.  307.  403. 
UNIV.  CALIFORNIA-DAVIS.  DEPT.  OF  FOOD  SCIENCE  &  TECH.,  254. 
WALDBAUM  COMPANY,  MILTON  G.,  254. 

WEST  LYNN  CREAMERY,  47,  114. 

WINSTON  LABORATORY,  INC.,  479. 

WOODSON-TENENT  LABORATORIES,  INC.,  48. 
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